Aunt Fanny’s Baked Squash 



Ingredients: 

3 lbs. yellow summer squash 2 eggs 
V 2 cup chopped onions 1 stick butter 

Vi cup cracker meal or 1 tbsp. sugar 

bread crumbs 1 tsp. salt 

Vi tsp. black pepper (salt and pepper may be 
increased to suit taste) 

Wash and cut up squash. Boil until tender, drain 
thoroughly, then mash. Add all ingredients 
except Vi of butter to squash. Melt remaining 
butter. Pour mixture in baking dish, then spread 
melted butter over top and sprinkle with cracker 
meal or bread crumbs. BAKE in 375° oven for 
approximately one hour or until brown on top. 
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2155 CAMPBELL RD., SMYRNA, GA. 


ATLANTA! 



Open Daily 

Saturdays 

Sundays 


HOURS 

6:00 PM - 10:00 PM 
6:00 PM - 10:30 PM 
1:00 PM - 10:00 PM 



Luncheons and private parties 
at any time. 

This brochure written and prepared by 
Fleming Mitchell Associates, Atlanta, Georgia 
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AUNT FANNY SAYS, 

“Southern Cooking 
For Over A Quarter Of A Century” 


Aunt Fanny's Cabin operated by the Pongo Corporation, 
George "Pongo"Poole 

2155 CAMPBELL ROAD 
SMYRNA, GEORGIA 30080 


PHONE 436-9026 
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Aunt Fanny*s Cabin — Rich in History and Tradition 


unt Fanny’s Cabin was founded in 1941 
and is today one of the most fascinating 
and unique dining establishments in 
the country. The original building, 
which still houses part of the restau¬ 
rant, is more than 130 years old and 
is named in memory of Aunt Fanny 
Williams who was born and lived 
on this property. 




The Cabin was originally a part of 
the Campbell Plantation and was 
the living quarters for Aunt Fanny 
Williams who worked for the Camp¬ 
bell family. Aunt Fanny Was believed 
to have been born in the early 1850s, 
but no one knew her age for sure. 

She was a faithful servant to the Campbell 
family during her entire life and died in 
November of 1949. She was more than 70 
years old when the first meals were served at the 
Cabin, but she bustled around the kitchen, popped 
corn in the fireplaces, wore a printed calico dress 
and a large white apron, and a white bandanna 
around her head. ■ Many of the recipes that are 
served at the Cabin today were Aunt Fanny’s. 


In later years. Aunt 
Fanny would place her¬ 
self in her rocking chair 
and would greet guests 
and visitors to the Cabin. 

She could personally 
recount Sherman’s 
fateful march through 
Georgia and the grim 
days that followed the Civil War. In her later life, 
Aunt Fanny became very involved in church and 
civic affairs, and she is credited with raising more 
money for an early community hospital than any 
other one individual. Many of the Cabin’s current 
waiters and waitresses knew Aunt Fanny during 



their childhood years and love to recount their 
own personal stories about Aunt Fanny. 
Aunt Fanny was part of a century of 
southern history and the Cabin re- 
mains as a memorial to her. 


Since the Cabin has been operating 
as a restaurant, the original building 
has been carefully expanded to 
enhance its old Southern charm 
and decor. Original rooms of the 
Cabin, which are well over 130 
years old, stand to the front of the 
building. The wooden planks and the 
brick floor are part of the original 
building, as are the big rock fireplaces 
that stand as a welcome to all guests. 


Many of the 
antique pieces pro¬ 
vided furniture for 
the original Cabin 
and the old copper 
cookware that 
adorns the fireplaces 
now was used to prepare meals in the Cabin’s 
early history. The warmth of candlelight and the 
clutter of antiques give guests the feeling that 
little has changed since Aunt Fanny 
lived here. 

While modern heating and air condi¬ 
tioning now insures the comfort of 
patrons, until 1972 the Cabin was 
heated by woodburning fireplaces and 
buckets of burning charcoal that were 
placed on the floors throughout the 
Cabin. Burn spots on the wooden plank floor 
give modern day evidence to this unique method 
of heating. (If you are interested, ask one of the 
waiters or waitresses to point these spots out to 
you.) It took more than 5 cords of wood per 
week to keep the Cabin s woodburning fireplaces 



























glowing warm. During the hot sultry summer 
evenings, garden hoses and sprinklers were put 
on the roof to cool the building and the overhead 
fans above you were the only other source of 
relief from the heat. 


Jli lit efore the automobile 
provided easy access to the 
Cabin, a mule and buggy 
• used to meet the patrons 
at the end of the old Atlan- 
ta-Marietta street car line 
and bring them the additional 
miles to the Cabin. 


Scenes for several Hollywood movies have been 
shot at the Cabin, one of the employees was 
married here, and a lavish wedding and reception 
was once held here for two dogs. 

Photographs hanging in the lobby area give 
testimony to the large number of well-known 
personalities and celebrities that have dined 
at the Cabin. The Cabin has hosted people 
from more than 59 countries and has served 
Foreign Ministers, Cabinet Members, U.S. 
Governors, Senators, and an almost unending 
list of Hollywood stars and personalities. 


i ince the beginning, the restaurant has used 
young boys who live in the area to chant its choice 
of foods. A white-coated boy comes to your table 
with a large blackboard around his neck. (There’s 
a big hole so it fits him comfortably.) He starts 
your meal with a happy grin and a greeting of: 

“Aunt Fanny says ‘Howdy Folks — 
wot’ll it be?’ 

All complete dinners. Our Famous Fried 
Chicken, Gen-U-Wine Famous Smith field 
Ham, Charcoal Broiled Steaks, Fresh Rainbow 
Trout. ” J 


ne of the great traditions of Aunt 
Fanny’s Cabin is the friendliness of its peo¬ 
ple and its reputation of Southern hospi¬ 



tality which is extended to each guest who enters 
our door. Many of our employees have been with 
the Cabin for a long time and have played a major 
role in the Cabin’s success. Aunt Fanny’s Cabin 
is particularly proud that 22 of its employees 
represent more than 500 years of service to the 
Cabin. 



One of our waitresses so charmed the late Walt 
Disney that she landed a role in the movie “The 
Great Locomotive Chase. ” One of our entertain¬ 
ers started singing here as a child and in those 
days was joined by her younger brothers and 
sisters who would entertain the customers with 
table top tap dancing and lively renditions of 

“Save Your Confederate Money, Boys, 
the South Shall Rise Again. ” Even 
today, if you are lucky enough to be 
here on one of those rare occasions, 
the waitresses and cooks sometimes 
supplement the entertainment singing 
some of their favorite old spirituals. 

Many of our employees are as much a 
part of Aunt Fanny’s history as the 
Cabin itself and are anxious to tell you 
their own stories. After one visit to 
Aunt Fanny’s Cabin, you will get “caught up in 
the magic of the place” and can readily under¬ 
stand why so many of our employees have stayed 
over the years, 
and why our guests 
keep returning. 





Aunt Fanny’s 
Cabin was 
originally 

founded by Mrs, Isoline Campbell MacKenna 
Howell whose family owns the Cabin and 
the surrounding property. It has been in 
this family more than 150 years. It is here 
that Mrs. Howell placed her collection of 
treasured antiques and stocked it with 
farm products that were raised by tenants 
on the property. 


















Mrs. Howell also founded the Atlanta Chapter of the 
Jr. League in 1917, and was married to the late Max 
Don Howell, President of the American Iron and Steel 
Institute. Prior to that time, Mrs. Howell was associated 
with the American Red Cross, driving an ambulance in 
France during World War I. Mr. Harvey Hester and Mrs. 
Marjorie Bowman assumed operation of the Cabin in 
1948. Hester, a rotund individual with a Hollywood his¬ 
tory of his own, had close friends in the movie capital 
and sports worlds. He once managed Jack Dempsey’s 
training camp before one of the Tunney fights and was 
a former owner of the ill-fated football team, the Miami 
Seahawks. Mrs. Bowman stayed in the background but 
Hester, just naturally gregarious, bounced from table to 
table greeting friends and strangers alike. It has been said 
that Hester is the only man who ever got 170 years out 
of a 70 year old body. Mr. Hester died in 1967 and his 
partner followed him a year and one-half later. Since 
1968, the Cabin has been operated by Mr. George 
“Pongo” Poole. “Pongo” is a character in his own right 
and has continued to build on the traditions of Aunt 
Fanny’s Cabin. Under his management, the Cabin has 
been enlarged many times but the additions are suitably 
rambling and unobstrusive, and a natural feeling remains. 
Certainly there has been no change in the recipes over-the 
years. The meals today are essentially the same as they 
were a quarter of a century ago. 

unt Fanny’s recipes are known world¬ 
wide and we are happy to include her recipe for 
‘ Baked Squash” on the back cover. 

We are told that more chicken, squash and 
turnip greens are served at Aunt Fanny’s 
Cabin than in any other restaurant under 
one roof in the world. More than 20,000 
lbs. of chicken and 4,300 lbs. of steak are 
served at the Cabin each month. These 
numbers become even more astounding 
when one considers that our patrons con¬ 
sume more than 1,200 tons of chicken 
each year - all of which is pan fried in the 
Old Southern way in our kitchen. More 
than 1,900 lbs. of ham and 800 lbs. of 
trout arejilso served monthly. It takes more than 7,000 
lbs. of squash and 4,000 lbs. of turnip greens each month 



to satisfy the appetites for these delicious side 
dishes that complement our basic entrees. 

Aunt Fanny’s is particularly proud of the long 
standing relationship it has with its suppliers, 
many of whom have done business with the 
Cabin since its founding. To satisfy the numerous 
requests we get for information about where vary¬ 
ing food and equipment items are purchased. Aunt 
Fanny’s Cabin is happy to furnish the following list. 

Tip Top Poultry, Marietta, Georgia; Southeastern 
Meats, Atlanta, Georgia; Jennings Trout Farm, 
Canton, North Carolina; South Cobb Curb Market, 
Marietta, Georgia; Georgia Foods, Smyrna, Geor¬ 
gia; Atlanta Fixture and Sales Co., Atlanta, Ga., 
Brothers Construction Company, Marietta, Ga. 

unt Fanny's Cabin has been called the 
Southern capital of good food and hospitality, 
and we are proud of our rich history and world¬ 
wide reputation. 

We hope you will enjoy this peaceful spot with 
a pastoral view of green, rolling Georgia country¬ 
side. Historic Kennesaw Mountain lifts its majes¬ 
tic head in the distance and can be glimpsed 
through the dining room windows. 
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More than a quarter of a million people 
dine at the Cabin each year. We hope 
your visit is as enjoyable as theirs and 
that you will allow us to welcome you 
back to Aunt Fanny’s, and to ask that 
now famous question, 

“Howdy Folks - 
wot’ll it be?” 




























